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Advanced KITCHEN MINDER™ Operations Self-Study Guide Overview

The Advanced KITCHEN MINDER™ Operations Self-Study Guide is designed for use by Above Restaurant
Leaders. The Guide contains step-by-step procedures and information that, in conjunction with Team
Member, Introductory and Intermediate KITCHEN MINDER™ Training, will assist the Leader in driving
proper KITCHEN MINDER™ Procedures with the goal of improved Guest Satisfaction.




Daypart 3

Mastering the use of Daypart 3 will enable the restaurant to minimize waste and produce better quality products
during slower business periods. Daypart 3 usage should have MUM approval with regard to which items are cook
to order and at what times Daypart 3 may be used. Daypart 3 enables the Manager to cook some products as they
are ordered to minimize the amount of waste that occurs with infrequently sold products. Daypart 3 may be
selected by the Manager when the % hourly sales are much less than the rest of the day. The proper use of
Daypart 3 will build Team Member trust in the KITCHEN MINDER™ System because the KITCHEN MINDER™
will not be asking the Team Member to cook products that may be wasted due to the low sales volume.

Times to consider using Daypart 3:

o0 After the dinner period when Guest traffic is sporadic
o During the snack daypart, when ¥ hourly sales drop below a specified amount
0 Atthe end of Daypart 1 until the beginning of peak lunch
0 Some Managers who use Daypart 3 for the first 45 minutes of lunch have seen a reduction in
unnecessary waste, particularly on the specialty board items. Using Daypart 3 at this time allows
cook to order on those items that are being wasted before 11 a.m. The following factors should
also be considered:

Product Cook Time — Is the product cook time longer than the Speed of Service standard?
Product Hold Time — Products with short holding times can negatively impact waste during slow periods.

Product Cost — Carefully weigh the cost of potential waste against a negative Speed of Service (SOS) impact.

Each restaurant will need to be evaluated separately based on its product mix trends. Review the product mix
reports from an average day and a slow day of the week. Highlight the highest sold PHU items noting each
product’s cook time, hold time, and cost. Next, pull product mix reports at 8 p.m. and then at the end of the day to
see what the restaurant is truly selling between 8 p.m. and the end of day. If a product has high sales and/or a
long cook time, it is not advisable to cook it to order. If a product has very low sales during the period, and the
cook time is short, it may be a good selection for cook to order. This could be a trial and error process in the
beginning. Waste must be monitored closely each day. Repeat the process above as needed until the correct
products have been identified for cook to order.

(o}




Setting Up Daypart 3 in the PC MINDER™ Program

For a product to be displayed on the KITCHEN MINDER™ Screen, it must be programmed into one of the
connected, numbered PHUs on the Program PHU tab of the PC MINDER™ Software (see KITCHEN MINDER™
EEG, page 12 — Product Location Test, to identify and number PHUs). There are three dayparts in the PC
MINDER™ Software. Breakfast products are programmed on Daypart 1. All regular menu items held in a PHU or
timed by a FLEXI-TIMER™ are programmed on Daypart 2 and must be programmed into the PHUs on the
Program PHU tab of the PC MINDER™ Software. All regular menu items that are not cook to order are
programmed on Daypart 3.

Be sure Daypart 2 is displayed by clicking on the “Day Part” button until Daypart 2 is displayed. Once all peak
period products are programmed into Daypart 2, complete the following steps.

These steps will copy the product on Daypart 2 into the same locations on the Daypart 3 page.
Daypart 3 is set up in PC MINDER™ Software shown on page 4, section G of the KITCHEN MINDER™
Equipment Emphasis Guide (EEG).

Note: When programming PHUSs, assign specialty products that will be cook to order to the same
e PHU if possible. When changing to Daypart 3, this PHU may be now empty, allowing the power to
- be shut off to the unit.

On the Program PHU tab:

PC Minder =
File Forecast Settings Tool: Help

P
| Manager's Schedule | Product Mix | Half Hour Sales | Product Setfngs  Erogram PHU | S8nd To Kitchen Minder ! al fuct Settings  Erogram PHU | Send To Kitchen Minder.

Program PHU - View PHU from Front
Clear PHU

WhaADn\DnNuw Ll I PHU
Day Part 2 =

HU

PHU1

Edit Store Hours

o) Tt e el o D) P
G0 10 Dete »
»

Minder Mode

Tender ||| Tender Crispy -nona- - | - - Tender | Tender  GetForecast Crispy Taril
ELER TR EilN w oz fws—— |l wm s B0 6
Device Updates

Tender || Tender Crispy -none- | -none- [ -none- |l -nome- Tender [ Tender i Cond e Crispy Trill
0 3 0 6 o0 00 o0 00 0 3 _—

Communication Test

A—Verify current settings are accurate B—Select “Tools”, then select
“Copy DP2 configuration to DP3”

You can toggle between Dayparts 2 & 3 more than once per
day. Use Daypart 3 with care, and only after reviewing sales
projections.




PC Mind
[[Pc vincer B e e |

Flle Foecast Seftings Tooks Help File Forecast Setfings Tools Help
[ Meracer s Schedle | Product i | Half Hour Sales | Produet Settngs Program PHU | Send Ta Kitchen Minder | Manager's schedule | Praduct Wi | Half Hour Sales | Product Settings | Program il Send Ta Kitchen Minder
Program PHU - Viev iU from Fion.

Day Part 2

PHU 1

Send Forecast

Tender
W 3

Tender

Update Status Bar

C—Use “Day Part” button to display DP3. D—Send changes to KITCHEN MINDER™
Select “None” from drop down box for all Save changes when closing program
Products that will be “Cook to Order”

IMPORTANT! — Products held in the PHU will LOSE their current hold time when moving between
dayparts ONLY if they move to different pans on the new daypart. Therefore, you should make every
effort to keep products in the same location whenever possible on all dayparts. Remember a two pan
rotation MUST BE maintained ON ALL DAYPARTS!




Using Daypart 3

Daypart 3 is activated manually by the Manager on duty. Press the “Daypart” button on
the KITCHEN MINDER™. Use the “Arrow” buttons to toggle the number displayed on
the screen between Dayparts 1, 2 or 3. Press the “Daypart” button again to finalize the
change.

= = Manual DPF Chantje > =02:03 PM

Change to Daypart 3!
)\ This message is displayed each time you Press Daypart Key
\9,! toggle between Dayparts 2 & 3 All timers will reset
Except pans with same
products

L2 1i2hr$ 109 +000 DP2 Cancel

Once Daypart 3 is implemented, follow-up on every visit to see how the restaurant Team is performing. Waste and
potential errors should gradually be reduced over time. It may be necessary to make adjustments to the cook to
order product list. In most cases, you should allow approximately 30 days to monitor the results. Make
adjustments to the Daypart 3 settings as needed, after determining the impact on waste and Speed of Service.




Troubleshooting

Increased knowledge about the KITCHEN MINDER™ System can resolve iss

nd result in less time spend on

5 Minute Check

The 5 Minute Check is a tool to help determine the status and accuracy of the KITCHEN MINDER™ System. This
check should be completed when entering the kitchen for the first time each day.

=Product Status: COOK ~02:21 PM
= Cook 08 Whop /

vw' L2 V2hr$ 88 +000 DP2 Bud Off
o ——

A. Is thetime correct?

If no, select “Menu” button, scroll using “Arrow” keys to highlight
“Set Time". Press “Select” key. Use “Arrow” keys to change
values, “Select” to move to next setting. Use “Set Time” function
key when finished

=Product Status: COOK =02:21 PM
= Cook 08 Whop

172 hr$ 88

000 DP2 Bud Off

B. Are sales projections accurate?

Compare current ¥z hour sales on display vs. sales in Command
Station. Check Forecast in use by selecting “Menu” button, then
view date on screen

=Product Status: COOK =02:21 PM
= Cook 08 Whop

v’ L2 12hr$ 88 +000 DPR Bud OFf

C. Is the Sales Level increase/decrease correct?

Manager must explain anything other than 000. To correct,
select “Sales Level” key, use “Arrow” keys to increase/decrease
by 5% increments, then “Select” key to lock in changes

N’

=Product Status: COOK >02:21 PM

» Cook 08 Whop

5 Minute Check (continued)

v' L2 12hri 88 +000 DP2 Bud Off

D. Is the Daypart setting correct?

Use “Daypart” key to change this setting




5 Minute Check (continued)

Check the following on the Back of House Computer

Open the PC MINDER™ Software

Product Settings

A. Are the Product Settings correct? Eﬁd”“ MaiZler Pan _ Hold Time _ Cook Time
. . . “ N opper 9 (8" 45 5)
Select the “Product Settings” tab. Use the “Day Part Burger 12 60 3
button to view all products. Ensure product holding Fich 6 30 5
times and maximum per pan settings do not exceed Tenders 24 30 3
OPS standards. Minimum per pan settings are only
used for “finger foods”. Cook times follow OPS
standards rounded to the next whole minute.
B. Are PHUs programmed properly?
Select the “Program PHU" tab. Use the “Day Part”
button to view all three dayparts. Ensure a minimum
of two pans per product is in use, and that Daypart 3
is programmed for all products except those that are
cooked to order.
* Dakee Brodler

NOTE FOR NIFC O MPB94 USERS - For the proper cook time
setting for thiz broiler, determine the time needed to cock a full pan of
product (using the “Wax Per Pan™ number in use) while coclking in
Posttion 1, and divide by 2. Exzample, "Whopper patties coolk time for
afull pan (%) while in Position 1 on the broiler 15 & minutes, enter

3 minutes as the cook time.

Many issues that occur with the KITCHEN MINDER™ System can be quickly corrected by checking a few key
items. Before calling for technical support, check the following items:

Cables — Ensure all cables going to/from the KITCHEN MINDER™ and PHUs have clean and undamaged
connectors on each end. Verify all flat gray PHU cables have NOT been purchased locally. Telephone cables
WILL NOT allow the equipment to function properly.

Ports - Inspect the cable ports on the KITCHEN MINDER™, PHUs and the back of house computer. Be sure
ports are clean and free of any grease or foreign materials.

Settings — Verify all PC MINDER™ Software and KITCHEN MINDER™ Settings are configured properly.




Back of House Computer Check

PC MINDER™ Software - If the forecast cannot be
sent to the KITCHEN MINDER™ or the QES™ is not
communicating with the KITCHEN MINDER™, run a
communications test to re-establish communication
port (com port) setting:
0 Select “Tools” from the menu
0 Select “Communication Test”. The “Serial
Communications Diagnostics” window will
open
0 Click “Find Serial Communications Port”.
This action will configure the com port setting
for both PC MINDER " and QES™ Software

8% Serial Communication Diagnastics
programs ’ Find Serial Commumications Port
ICC Technlcal Use Only
QES™ - If the error data for the current day is not Quality Evaluation;System B
displayed when opening the QES™ Software, check File Edit View Tools Help
the com port setting. The com port is controlled by Quality Evaluation System
PC MINDER™ Software. See the steps above to
check communication.
A+

Cook or
Held Time Qwer Cook

0 |

Spere 10300
10304200 FR
ZCOPREEO0FI
SOOPRESCOPI
SOOPRH: ot
Told

Dleoard Delay

o |8l o

‘ Operr 103041

10 A0ARFZ00FM
ZOOPREETORM

1030 ARRZD0RM
ZDOPREET0FM
SCOPMHETOPM
STOPMCIare
Tald

SOOPRHSTOPM
SOOPMHCIare
Taold

oooooo
oooooo

‘ Operr 103041

oooooo
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Troubleshooting — Equipment Emphasis Guide

The KITCHEN MINDER™ System is a required piece of equipment, and it must be in working order at all times.
The KITCHEN MINDER™ EQUIPMENT EMPHASIS GUIDE is designed to provide critical troubleshooting
information for the System. Please have your EEG for reference while reviewing this section of the Guide.

The KITCHEN MINDER™ Equipment Emphasis Guide (EEG)

Available on OPS Connect, the EEG is an outstanding tool for all users of the
KITCHEN MINDER™ System. It contains several components that assist the
Management Team in taking advantage of all the system has to offer, and provides
direction in solving common issues. There are four main components of the EEG:

Check It — This section outlines key areas to review to ensure the system is being used to
its fullest potential. RGMs, Senior Assistants and MUMs should become familiar with the
content and review these items on a regular basis.

Change It — This section has instructions on programming information and other changes
that may be needed from time to time. Topics such as changing store hours, Manager
names, adjusting product settings and adding new products are covered in detalil.

Fix It - A detailed troubleshooting guide for the KITCHEN MINDER™ and both the PC
MINDER- and QES™ Software is presented here. This section should be reviewed
thoroughly prior to contacting ICC or other support functions.

ICC Technical Support
877-1CC-8788
(Or local ICC Representative in International Markets)
Mon — Fri 8:00 A.M. — 8:00 P.M. EST

11



QES Online™Access — Log into your computer and follow along

0 The QUALITY EVALUATION SYSTEM™ is a key component of the KITCHEN MINDER™
(@) System. It provides the Restaurant Management Team with the ability to monitor Team
Member execution of food quality procedures every minute of every business day.
0 This information and more is available to Above-Restaurant leaders through QES Online™.
By using QES Online™ on a regular basis, the MUMs/Franchisee are able to assist their
RGMs in developing meaningful action plans to improve food quality and Guest Satisfaction.

QES Online™ uses an additional color/rating system that is not seen on restaurant-level QES™ Reports:
EXCELLENT RATING = A & B GRADES

AT STANDARD = C GRADES
BELOW STANDARD =D & F GRADES

0 The QUALITY EVALUATION SYSTEM™ (QES Online™) database can be found on the ICC
website (www.goicc.com).

0 To gain access, one or more restaurants must submit QES™ Data on a nightly basis to ICC. This
should occur following normal installation of the KITCHEN MINDER™ System.

0 The franchisee/MUM must contact ICC to set up the user information for QES Online™ at 877-
ICC-8788 (or local ICC representative in International markets.)

0 Be prepared to provide ICC with all “above restaurant” users’ full names, email addresses, and
the restaurant numbers each user should be able to view.

0 Management alignment can be customized to meet individual franchise group needs.

To Access QES Online™ for the first time:

STEP 1. Typein
www.goicc.com
on an internet browser

2 MY BK® - SAP NetWeaver Portal - Microsoft Internet Explorer, provided by Burger King Ca

File Edit View Favorites Tools  Help

" — n
- 1 ) Ju s - o
0 Back 2} |£| |EL| (| 7~ Search 1. Favorites \{ =1 E

Address VWA, OICC, COMm

@‘ﬁﬁ BK® GATEWAY

MY BK® BK®CONNECTS BK®IN THENEWS INSIDE BKE® MY TOOLS

12



STEP 2: Once the ICC website opens, click
the “QES™ Login” button as shown

STEP 3: Enter user name in the “Username”
field. Enter the temporary password in the
“Password” field. Click the “Login” button

District 66053

Pt '

Initial Set-up - Select
your preference on
how the QES™ Data

Recommend removing this

STEP 4: The “User Preferences” page opens
Enter your new password.

There are additional options available on the
User Preferences screen:

box - confusing

appears

o' the e

(S ) QEs

i
Frapyariot”

STEP 5: Selecting “No”
excludes breakfast data

jluther Settings ¥ eferences

when viewing total
day/week/month data.
Breakfast data can
artificially inflate overall
results for restaurants
with average-to-lower
volume breakfast sales.
It is recommended that
“No” be used since
typically only two to
three products are kept
in the PHU at breakfast

&

Main Page
Logout

&

STEP 6: “Business
Week Starts On” —
Select the day your
week begins in your
organization so the
QES™ Reports will align
with other business
reports

&

STEP 7: Language —
Choose desired language

13

Ysemame. Jluther
Real Mame: |Jerry Luther

how Breakfast by Default:
Business Week Starts an:

Receive E-mail Reports?

er King (level11 0)

ehail: |jluther@whopper.com

&

Language: | English

Email Detail

Daily
O

Weekly | Marthly
O

&

STEP 8: Receive Email Reports —
will automatically send top-line reports for
your area of responsibility based on the
frequency you select for the “Average by
Restaurant” report. Most choose weekly.
After this selection click “Submit”

ICC




After logging in, the district overview page is displayed.

Main Page

Home | Company Info | Products | Tech Support | Internatinnal Q'ET"' _W“’"’ Contact Us: 1.877.1CC.8788
Login Login

User Preferences
Show Breakfast District
Show Detail

GoT y
Weekly eMall e g gmup g Q) Across the bottomfof the_header
Daily Grade Graph 3 [eee v is ICC company information as
Weekly Grade Graph well as the QES™ Login button.
Logout

Menu Options

L ETH T [ _ . o .

Main Page — Returns users to the main page, login will be required to return
User Preferences

Show Breakfast

Show Detail _ L .
Once you navigate away from your district page, a new link appears -
Weekly eMail - to return you to your district page

Daily Grade Graph Show Breakfast — Will show breakfast grades/results for individual restaurants.
Weekly Grade Graph Currently viewed results can be shown with or without Daypart 1 included in totals

User Preferences — Returns to the settings/preferences page to change any
settings such as password, mailings

Show Detail - Detailed error information for currently viewed
restaurant(s)

Weekly email — View most recent data sent to your email account

Daily Grade Graph — Provides a daily or weekly graph for the currently viewed restaurant(s) that can be saved,
printed or sent to an email account (see photos below)

Weekly Grade Graph - Provides a daily or weekly graph for the currently viewed restaurant(s) that can be
saved, printed or sent to an email account (see photos below)

Daily Graph Weekly Graph
D i e guice comigealdaity_hintsey Rimi Microsett nimene §apier pravided by
2 = € o3
T——— - 0. @&
. R aurant Grade Detnhution Dady Grades (Mo Rreakfast)
AN
N : VN
th III: | | ; \ A\/_
MMM A ; ol KX
} }- \ \ li ’1 W/ o r;\ : .-"\\ o
fl/ LA 4 \ \-!'\ A =
f‘llr’ U\ | "'.i [I"u[lll i \\ '
I\Irj'I : ¥ II|I I-.\/
g L i L
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There are three reports on your district page. Each of the three reports is explained below.

“View in Excel”
— Export and
customize chart

Day Box - Choose span of days to review
(1-31 days)

Qes
Login

[Lemp
Legin

data (available

iew in Excel

Tday

. BB U
Contact Us: 1.87

Date Box — Choose end date of span
chosen (previous 6 months to most

v
for all QES - Average by W recent period)
Online™ 06/30/2009 - |07/06/2009 v/
reports) S
_ — °'A?ﬂ"‘“ Report 1 - Average
Drill-down standard Standard Excellence by Restaurant - The
Feature — H 529 213 258 combined area
Clicking any B 3 194 126 average displayed at
underlined W %4 23 19 bottom of report
itemin 0 2.6 107 62.7
QES ik 10.9 109 78.2 <
onlinew ‘R 14 74 85.2
provides ' 5 57 88.7
more detailed Average 326 15.7 517
data for item
chosen Daily Average % of Time by BK Report 2 - Daily Average
Bel Std, At Std,, At Bxc .
_: < % of Time by Restaurant
] Belod M At - Shows the previous 7
Day B w 0 K R . ) T
By Standard Standard Excellence days results |nd|v|dua||y
Restaurant — L fDBD ;i? ;i 5;‘52 and combined for the
dlsplayed 07/04/2009 7 S 17.8 %.4 557 week
vertically 07,03/2009 B8 - - - g 187 £33
07022008 d.f B B 12.7 ar S
By 3 226 143 38 9 03 538
Area/Group — 06 3077008 - e e i s
displayed V
horizontally >
Weekly Average % of Time by BK
Bel Std, At Std, At Exc. Report 3 - Weekly
Average % of Time by
ekl g : L g & e S?aenl(cl'::(l StanA(lIm'(I Exceﬁ'ence Restaurant
06292009 5 403 |3 77 09 124 106 27 158 555 o
06222000 283 18 W5 B2 28 41 ME [T 133 529 Shows both individual
06152000 555 70 A4 248 21 B4 137 287 128 &8.4 restaurants and
06082009 437 534 415 208 72 13 A7 256 129 56,5 area/group results for the
06012000  £07 155 495 151 35 141 47 A6 16.4 B3 previous 6 months by
05252000  £29 283 701 9 16 75 75 25 132 B4.3 week and can be helpful in
05/18/2009 I O[S 47 121 198 M3 48 19.2 16.7 B4.1 ana|yzing performance
05412000 345 IS 4 72 08 16 BD 173 144 8.3 trends over time.
05042000 A3 73 GRE 231 163 243 38 256 1556 55,8 Restaurant results are
04272000  B32 3BT 798 B2 N4 T3 4D 413 135 4.1 displayed vertically,
04202000 263 286 434 74 B B2 24 172 148 57.9
0432000 06 3 FE UE B/T M1 11 i 3 404 a.rea/group res ults are
displayed horizontally
(same as report #2)
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QES Online™ Access — Restaurant Level Detailed Reports

2 Guent Diateict Charts - Microat] latersol Explarer providad by Herper Kisg Corparation

Clicking on an underlined restaurant in the initial view
will open a new display for the chosen restaurant

Guest

T dexy ¥ Average by
03/19/2009 - 02250

Restaurant
009

A series of reports are now displayed for the chosen
restaurant. The date displayed is shown in the drop-
down box and can be changed to any date in the

previous six months

Color coding is used to rate periods

X 1 At 5
\“’ e — Standard Stamdand Lreelienc
KK A ® A

W %5 i na

o] us E ] "2
(3] 23 "I 0
=3 ] 21 (7] Y]
(3] WA El 1
PE 12 4 ad

Aerage 22 = 5.9

Daily Average % of Time by Restaurant

View n Excal
L B 1d, AL Std ., AL Ex

EXCELLENT - Only A or B for all 15 minute
periods

STANDARD — At least one 15 minute period with
Crating, no D or F 15 minute periods

BELOW STANDARD - At least one 15 minute
period witha D or F

Forecast Selected — This field displays the time of
day that the restaurant sent the sales/product mix
forecast from the Back of House (BOH) computer to
the KITCHEN MINDER™. This should be performed
at least 15 minutes before opening the restaurant

L et e e ]

3 Hestaurant Charts - Microssll Intesmet [xplares provided by Burges Kisg Cevparatien.

Guest
District Gromp

535 astans e

o Ovar: 1031 (1=

Grades by 15 Minutes

ABeBaB. Ul A B BellsF C.EoAB

Grade Detall
A Al b
nA WS B AT e
Errare b Mananar |
© e

There is no penalty for performing this
function more than once per day

Daypart Change Over — This field displays all day
part changes that were made on the KITCHEN
MINDER- System, as well as the time they occurred.
Note — Forecast Selected and Daypart Change Over
should be closely monitored by the above Restaurant
Leader to ensure the restaurant is properly using the
KITCHEN MINDER ™ System

By scrolling down the “Restaurant Level Report by
Date” screen, the following reports can be viewed:

Grades by 15 minutes

et e g ooy, istory el

0312212009 =

Rating: Below Standard

aypan Change Ovea: 10:51 [1=2)
Grades by 15 Minutes
am L AN
67T 8 3 W21 234567 0 310N 212388

AB BeBsBeBeC C+F F C OB € B B+
ABsBeB- B A D BsDoF COsA B B G Cols
AA A DA ADDCCCIARRLF C &
BAAAABCCD CDCRCBeF CF

Grade Detail
B %0 1l F

B M5 25 87 83

I Errare ki Mananar 1
© rivras

Displays each 15 minute grade for the hour vertically

¥ Grades by 15 Minutes

below each hour for the day listed
AM
The 15 minute grade periods are averaged to

determine the restaurant’s overall grade for the day

E 7 8 9 10 11 12 1
A B B+B+B+B+C C+F F C

PM
5 B 7 8 9 10111212345
b+ B C B- B+ D D+

Al
2 3 4

B+ A-B- B. C. C+ D+
B+A B-B.F C C.
C+B- C+B+F C F

A B+B+B-B A-B B+D+F C-
A-A A B A ALB+B C C.C
BA A AAGBCCODCD
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Grade Detail Grade Detail

Displays percentage of 15 minute periods during the wA %B %C %D %F
day the restaurant was at each grade level

194 375 25 9.0 8.3

Errors by Manager Errors by Manager

Start Time End Time Manager Hold Time Over Cook Delays Total Grade
Displays detailed information for each Manager’s shift B:00am  4:00pm Manager1 34 2 4 95 B
for the date viewed, as well as a total grade for each 400pm  1200am Manager2 31 12 B 129

shift /
Clicking on the Manager’'s name

. (shown here as “Manager 1" and “Manager

2") will open a detailed report for the ETEEEREEE

chosen Manager'’s shifts for the past 6 months. g - ry

Cllcklng on the underlined date will open the Date Start Time End Time Hold Time Over Cook Delay Total Grad

detailed restaurant report for the date chosen. 037252009 E:00am  400pm 18 g g B
03/20/2009 G:00am 4:00prm 30 18 56 104 B

This is an excellent source of information when 03/19/2009 E:00am  4:00pm 18 7 B5 98

planning a KITCHEN MINDER™ coaching session. 03/18/2009 E:00am  4:00pm 23 13 41 71 B+
03/13/2009 G:00am 4:00prm 19 18 36 73 B+
03/12/2009 G:00am 4:00prm 18 27 35 80 B+

Errors by Daypart
Displays number of errors by type, as well as grade for

each daypart. Total for the day is displayed at the R —
bottom of the report _’

( ~ Note that dayparts in this view do
\Q not coincide with the dayparts used in

PC MINDER™ Software. - Erfors by Product, Daypart | Erfors by Progduct, Daypart || Efrors by Product, Daypart |

B
T A
st 0
T

Produs Hald Thme Dver Cosk Daliyn Tetal

Errors by Product o P [

Pusduct Mol Tline  Over Cosk Daliys Total Byodiict  Hold Thwe  Oves Cosh Dalays Tatal

|
Displays number of errors by type and combined for i {loe
each product. Breakfast products are shown in (o
Daypart 1, regular menu products are shown in Daypart

2 and Daypart 3

Another indicator as to whether the
. Manager is using Daypart 3 is the Errors
by Product — Daypart 3. If there are no

errors listed, DP 3 is probably not being Daily Error Totals

used. d Time Over Cook Delays Total SS::S:J Sta:(tlanl Excellence
f 33 H 122 186 1.3 19.7 59
Dally Error TOtaIS 03/24/2009 62 13 163 243 19.7 B2 451
) ) . ) 03/23/72009 B3 19 169 256 il 25 465
Displays detailed mformat_lon for the chosen restaurant - - w7 am es w4 7
by date, for up to the previous 6 months. This repqrt is oi2000 0 R 0 5
very helpful in analyzing performance trends over time 03202000 4 0 3 g 0 i3 o7
03/19/2009 B 34 129 229 16.9 18.3 B4 5
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Effective Coaching

Why Coaching Sessions?
o0 When completed properly, coaching sessions can bring about positive change in the restaurant’s
performance and increased manager confidence, as knowledge and ability to execute against the
BURGER KING® standards of cooking, holding and discarding products improve.

What is the MUM’s responsibility?
o In order to effect lasting change and continued improvement of KITCHEN MINDER™ Operations, the
MUM must not only be an expert on the KITCHEN MINDER™ and the QES™, they must:
0 Be able to effectively coach managers
0 Use the 4 Steps of Effective Coaching (introduced below) to plan and deliver an effective
KITCHEN MINDER™ Coaching Session

What is the Coaching Session frequency?

o Itis recommended coaching sessions are done 45 days after Intermediate Level Training and quarterly
thereafter to monitor performance

4 Steps of Effective Coaching

1) Analyze...Data via QES™ and QES Online™
2) Analyze...Opportunities via in-restaurant observation
3) Evaluate and Prioritize...Key Findings from steps 1 and 2

4) Coach...for improved Guest Satisfaction
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Effective Coaching — 4 steps

KITCHEN MINDER™ Coaching Process Overview

2 weeks prior

e Schedule date and time with the Restaurant Manager

e Plan 2% hours for restaurant visit

1 -2 days prior — approximately 1 hour in MUM office

Analyze QES Online™ Restaurant data (Analyze Data, QES™ — Coaching Step 1)

Utilize Data Collection Worksheet (Appendix) to organize data

Day of visit - 2%2 Hours

Review Command Station sales forecast and Manager awareness of projected sales
Complete the KITCHEN MINDER™ 5 Minute Check

Use the KITCHEN MINDER™ MUM Coaching Tool — Restaurant Manager Accountabilities
(Analyze Data, In-Restaurant Observations — Coaching Step 2)

o PC MINDER™ — 15 minutes
o0 KITCHEN MINDER™ — 60 minutes
0 QUALITY EVALUATION SYSTEM™ — 30 minutes

KITCHEN MINDER™ System — MUM Coaching Planner — 15 minutes (Evaluate & Prioritize —
Coaching Step 3)

Coaching session with Restaurant Manager - 30 minutes (Coaching for Improved Guest
Satisfaction —Coaching Step 4)
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Planning...for Improved KITCHEN MINDER™ Operations

The following sections show the steps to analyze restaurant and individual performance by using the data
available on QES Online™ and in-restaurant observations using the KITCHEN MINDER™ MUM Coaching Tool.
Using the Data Collection Worksheet, prioritize opportunities to coach using the KITCHEN MINDER™ System —
MUM Coaching Planner.

Use the worksheet located in the

Appendix to record the information you

STEP 1: Analyze QES Online™ Data gathered from these reports.

. KITCHEN MINDER™ .
’ Data Collection Worksheet

The restaurants are ranked according to
their “Below Standard” scores with lowest
scoring at the top.

QES™ Online Dats Observations MU Coaching Tool Ohservations

* Average by BK
0611812009 - -

Dally Average % of Time by BK

A) To begin the analysis, look at the 3 reports on the
Main page of the QES Online™ Report. Compare
the performance of the restaurants against each
other and against the average. Click on the drop
down box at the top of the page to change the report
length from 1 day to 31 days as well as the week,
month and year to date reports.

Weekly Average % of Time by BK

Remember, the information can be exported to Excel
to create your own reports.

7 day R BK
Average by
B) To access one restaurant’s 06/18/2009 - 06/24/2009
information, click on the restaurant ot Time
number, which is underlined. 0 BK Below n Ercel
: Standard Standard Heellence
\ B: B 52.8 14.9 32.3
Note: Restaurant numbers have been \ K H 481 7 143
changed to letters for this report to mask ";’ Pﬂ ;zf :‘:g jj§
the restaurant’s identity. oo W4 191 605
R R 51 6 88.9
K K 34 3.4 931
Average 25.8 13.5 60.7
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06/23/2009 v Rating: Below Standard

Forecast Selected: 06:03 4
Daypart Change Ovel10:18 (1==2)

Grade

Al

PM

6 7 8 9101121 2 3 4 5 B 7 § 9
A-A A B A A+A B-A+A-B- A A+ A A+ A
A+ A B+ C A A A AA+A+A B+ A A A+ A
A+ A+ A- B+ A A A+ A A A+A A A A+ A A+ B+

Grade Detail
%A %B %C %D %“F ‘

806 16.7 14 14 0

A+ A+ A. A A A+B+A B B A+A A A+ A A 1] \
4

Errors by Manager

Start Time End Time Manager Hold Time Over Cook Delays Total Grade
0&:00 16:00  Manager 1 10
16:00 0000 Manager 2 9

13 11 34 A
13 g 30 A

Errors by Daypart

Daypart Hold Time Owver Cook Delay Total Grade

C) Begin analysis by making notes on the worksheet.

\n this example, notice is that the restaurant was rated

“Below Standard” because they had one “D” during one

15-minute period.

Next, notice that the restaurant did not send the
forecast until 6:03 A.M. Sending the forecast to the
KITCHEN MINDER- System after the restaurant opens
or after scheduled changeover will result in an “F”
grade until the forecast is sent.

Also, notice that this restaurant did not use Daypart 3.
If Daypart 3 had been used, there would be a record
stating the change time and the time the restaurant
changed to the right of the current information.

Make notes of the Grade Detail.

In the “Errors by Manager” report, make note of the
types of errors and when they occurred. Zero errors is
not the goal. Unless prohibited by local regulations,
proper names of the Managers should be listed, and
are used to properly diagnose individual Manager

performance.
G:00am - 10:30am 2 7 1 19 A
10:30am - 2:00pm a 2 1 8 A
2:00prm - 5:00pm 4 4 2 10 A
5:00pm - 8:00pm 2 1 3 6 A
8:00pm - Close 53 12 3 21 A
Total 19 26 19 64
“ ” Errors by Product, Daypart || Errors by Product, Daypart || Errors by Product, Daypart
The “Errors by Daypart y I YP Y Fre YP yrrog YP
report d|Sp|ayS the errors Product Hold Time Over Cook Delays Total || Product Hold Time Over Cook Delays Total || Product Hold Time Over Cook Delays Total
committed in each Bisc 1 1 1 3 | |Burger 1 4 0 5 ||Burger 0 0 0 0
daypart. , and can he'p Saus 1 2 0 3 Or Chk ] 1 ] 1 Or Chk ] ] ] 0
Identlfy an Opportunity Bk Egg 0 2 0 2 Tender 2 1 1 4 Tender o o o 0
during a specific davpart CHSTOT i 2 9 i1 ||whpr i 4 i 4 |[whpr i i i 0
g p yp Burger 0 0 0 0 Terisp 2 2 1] 4 Terisp 1] 1] 1] 0
or throthOUt all il i i i o ||Fish 3 1 i 4 ||Fish i i i 0
dayparts. It can also be Or Chk o o o o ||eo o 1 o 1| |cgin o o o 0
used in conjunction with Terisp i) i) i) o ||cHsTOT 2 2 0 4 ||cHsTOT 0 0 0 0
the “Errors by Product” Tender 0 0 0 0 ||SPCHKK i 1 0 1 ||SPCHKN i i i 0
report to galn more MaciCh 0 0 0 0 CHKFRY 1] 1] 1] 0 CHKFRY 1] 1] 1] 0
|nf0rmat|0n Fish 0 0 0 0 “eggie o 1] 1] 0 “eggie o o o 0
’ Whpr 0 0 0 0 “eggie 1] 1] 1] 0 “engie 1] 1] 1] 0
Burger 0 0 0 0 Bshots 4 1 4 l BEs=hots o o o 0
Terisp i i i 0 ||MacaCh i i i 0 ||MacaCh i i i 0
Tender 0 0 0 0 KTpty 3 1 4 8 HTpty 1] 1] 1] 0
Whpr i i i 0 ||Steak i i i 0 ||Steak i i i 0
CHKFRY i i i 0 ||%Tpty 0 0 0 0 (|« pty 0 0 0 0
FTst 0 0 0 0 Mushrm 1] 1] 1] 0 fushrm 1] 1] 1] 0
Mushrm i i i 0 Total 17 19 9 15 Total 0 0 0 0
Corill 0 0 0 0
KT pty 0 0 0 0
Total 2 7 019
Once analyzing the data on this sheet is complete, select additional days and complete the
same analysis, focusing on any trends or improvements over time. Use the worksheet to
keep organized. Place worksheet, QES™ data sheets, along with blank MUM
Coaching Tool and MUM Coaching Planner in a file folder. You are now ready to
visit restaurant in a couple of days.
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STEP 2: Analyze Opportunities Using In-Restaurant Observations

Begin the restaurant visit by reviewing the Command Station sales forecast and assessing the Manager’'s
awareness of projected sales. Complete the KITCHEN MINDER™ 5-Minute Check. Be sure to record

observations on the worksheet with your QES™ Online analysis.

s IKITCHEN MINDER E

5 Minute Check

Check the following on the KITCHEN MINDER™

Salect the “Product Status” button:

A Is the hml correct?
If no, selec

o I|||. ok
“ATow kpyf to change v
nesd seting. Use "Set Time” function ey when

finished.
B. Are sales projections accurate?
Connpa n display vs. sales in

Command Station. Check Forecast in use by
Selecting“Meru" bitton, then view date on Sereen

C. Is the Sales Level increaseidecrease cormect?
Manager must expiain anything other than 000, To
correct, select "Sales Level” key, |: Arc\'\fu.'\- o
increasalid & by 5% increments, then "Select
keyto lock in changes

. Is the Day Part setting cerrect?
Usie "Daypant” kiry to change this selting

V2 hrs 88 +000 DP2 fud OFT |

Next, complete the KITCHEN MINDER™ MUM Coaching/L Lt e o e Ut Tt et

Tool with the Restaurant Manager. Make observations
together and use this opportunity to check the knowledge
of the Manager. It will take a little over 1% hours to
complete the review of PC MINDER™ Program, the
KITCHEN MINDER™ System and QUALITY

EVALUATION SYSTEMw,

Now, transfer your “No’s” (Opportunities) on the
MUM Coaching Tool to the right-hand column of
the Data Collection Worksheet.

. - KITCHEN MINDER™ -
y Data Collection Worksheet

QES™ Online Data Ohservations
Tad off prodichy 2 'cm[ao\ﬂg

D’\stmmw’wd-m'\wlompmpum-
and min pan pan nad sl

ﬂu?'amijﬁe.miui—u'a. ﬂjmd:urléa_
and pangramensd i PHUs and domen
bar awm aof fabebed.

e sal oo wlend, wa sl ol
420%. She managen oai aol

MU Coaching Tool Ohsetvations /

Fhe sate el afuusbmand oo sof of
+20%, ;Fﬂuwwmgumwm ol
mywmaﬁ{”\?’mnw’mminu—
wl b 000,

b o sipy o
cooking. Bhuswe 2 auevaobs -
ak &t Whapper

KITCHEN MINDER™

Data Collection Worksheet

GES™ Online Data Oheervation
ol aff pandachs ane properly

WW—MMMMM-
and oin po pan sl sl

UM Caaching Tool Observations

Mm!jéanoiui—ap. iFmdwi-?e._
el programensd in FHYs and Jimar
fans an aof faleded,

e ot foed aedonent s el of
2%, Jhe raragens v ol

Restaurant Manager Accountabilities
Prior to visit, go to the QES™M en-line website ) o pevisw kog itiss forthe
restaurant. Ensurs restmirant is sending date. Review use of Day part 1, Day pan 2, Day part 3
Ba sure forscast is loaded sach day at the appropriats time.
Print sports thert will bs helpiul and add valus 15 coashing sessicn

PC MINDER™
QUESTION | ANSWER BEQUREMENT
L Areibe re wrmese | 1 Miceru® bar, e sclect "Bt
‘Managars namss| Stars Hous." Hmdlwklngimdmnu]lmmcbodnlll displayed.
and the Hours Seket Savs whan dons Than, cloct Tl agas, Sclct it Mamgors Nam!

=l Opscation ‘maks any comactions aod save
comt?
2. Ar all products [FC NIDER™| 2 Click the Product Mix tab. Be cure all preducts In bath Day part |
Jeading e & Day partZhaava tnformationin the FLS Prduct Hams column  ifonmion 2
b POE lile. the"PLE Product Noms cal
proparly? ‘manually and e e

Chock th Tgncre 1 s thesraduct bas b srerinly sgmased Raccrar
mara fila @ . Check

all caitings bwl]mnwwpuvdud assiqn fo the FHI and send changss ta the
KITCHEN MINDER™

8 Ereproducts pcocmmzi| 3 Cllk e ProdactMon ob. B suce oll nfcemation for sach praduc s crate
Doy et o Doy . M e P cnd "l e sotmg conae
“with proparheld T2 grentas i B OPS 2taacinrle, ‘Gork Tand et shou] oo BKG CPS
Atmus, ok tims, standard rounded up fo the naxt whols minuts. Be sure Manoge understands bow
mormum and 1o odjust "Mix Per Pard satitng lower to Incraase fhe cffictency of tha systam,
mimmum per Fased upen ds. Minimum par pan setting
pan data? smly ke pragrammed for producs wold by the plecs
uasalES s e e T e R RN e P
as; d  unSrsoeerfar o ETICHEN MINDER® 1) Click oo Progrens W
x| 2 1 P MINDER, 2o compara P pmog(mmlngio(alllhwdcx[pw!:
I day partst 12t acvual PH Inke (peim scroon 1 poeetila. Pocure ol predur
asignad s einlmum o e it sath, Save i seed shanges Pty
XITCHEN MIRDER™.
e e 5 A A i 1 s e i
Jorccast used PCMINDER fo ceats thoy match the 12 bour sales roport peted
Managars tati

o s sama dny, prowieus waskl

E. 1cBOH computar|pc MBmER™| & Verify corrort baracast has boan loaded for tha curreat day n the PC MINDER™
propary [ grogoocn Sand 1o ETTCHEN WINERT . thon sl Sad Forsesat

KITCEm nd tha KITCHEN MINCER™
with the. MNDEw T—
XITCHER the foracast, mmm“mgmmmmm:qu\pmmw
MINDER? Guide (EBG.

NOTES

Ask the Restaurant Manager to open
QES™ and print the sheets from the
same day already analyzed so he/she
will be able to view the data. Then

= check to ensure he/she knows how to

analyze restaurant data.

22




STEP 3: Evaluate and Prioritize

Use the data collected from QES Online™, the items marked “No” from the MUM Coaching Tool, your
observations (all on the completed Worksheet) and list the opportunities in sections 1 & 2 on the MUM Coaching
Planner. ldentify the items, if corrected, would have the biggest positive impact on product quality and overall

Guest satisfaction.

Kitchen Minder™ System - MUM Coaching Planner

Coach (MUM),

Coaching Topic,

Individual

|Date of Coaching Session,
|Time

|Lucation

Coaching Session

STEP 4: Coaching
for Improved
KITCHEN MINDERw
Operations

1 Purpose - What is the Opportunity
vide supporting information [ reports){(Attach copies)

What are the expected outcomes
for help in correcting the opportunity)

List no more than 3 prioritized opportunities
from the data collection worksheet. Attach
documentation, if approriate

List the expected outcome of each
opportunity when corrected.

( : )What is causing this to happen

( 4 )What are some possible solutions to correct this opportunity

Determine the root cause of the issues that
are identified.

List all the possible solutions here.

@What specific action will be taken by:

)

@ Agreed upon follow-up date(s)

List the actions that the MUM and RGM
have agreed upon.

tactic here.

List specific follow-up dates for each

Discussion Notes

|Eollow-up Notes

Outcome

Sections 3 through 6 are
completed as part of the
Coaching Session. Once the
opportunities are listed, go
step by step asking
questions of the Restaurant
Manager and getting his/her
commitment to correct the
opportunity.

Commit to providing support
for the Manager based on
the activities involved. The
Restaurant Manager may
choose to re-train the
Assistant Manager using the
Intermediate KITCHEN
MINDER- Training Guide.
The supporting role may be
to visit the restaurant and
follow-up on progress.

Use these boxes to record
the session notes and to
follow-up. Keep everything
in one place to aid
organization.

Once the Restaurant Manager has corrected the opportunities, recognize the accomplishment and review the
original plan to see if there are other opportunities that could be addressed. If there are, create a new
coaching planner, or begin the entire process over again.
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Appendix

MUM Coaching Tool

KITCHEN MINDER™ Data Collection Worksheet

MUM Coaching Planner
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